IFSON BRCGS Packaging Safety and Quality Management
System Issue 7 Implementation Package
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This is an ideal package for Packaging Manufacturers looking to meet
International Food Safety Standards. This manual meets the
requirements of the BRCGS Global Standard Packaging Materials: Issue
7 2024.

Ensure your Packaging Safety & Quality Management System meets a
GFSI recognised standard with the comprehensive and easy to use
IFSON BRCGS Packaging Safety and Quality Management System
Issue 7 Implementation Package for Packaging Manufacturers
containing:

v' Comprehensive Packaging Safety and Quality Procedures
matching each clause of the BRC Standard
v PSQMS Record Templates
v Hazard Risk Analysis and Assessment (HARA) Manual
v’ Laboratory Quality Manual
v Training Modules
- BRC Packaging Safety and Quality Management System
Introduction Presentation
- Internal Audit Training
- HACCP Training
v' Verification and Validation Record Templates
v’ Start-Up Guide
v Implementation Workbook
v Free online technical support via e-mail and/or Skype
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Packaging Safety and Quality Management System

The Packaging Safety and Quality Manual contains comprehensive top-
level procedures templates that form the foundations of your Packaging
Safety and Quality Management System, so you don't have to spend
1,000's of hours writing compliant procedures:

The main documents are provided in Microsoft Word format and are
easily edited to suit your organisation.

3 PSM 31 Product Safet.,. -
Refarences Mailings eview Vien

You can edit
| the header

For example put your
company logo or
name and address in

the header

Product Safety & Quality Management System
Intreduction
The has ol doo and img ed a Packagng Safety and Quality
Management System for the site i accordance with legislation, imernational standards and best
Industry peactice
Scope

The scope of the Packaging Safety and Quality Maragement System inchudes all product
Proceswes and actmtios conducted on wie

You can edit

Due dtgense the main text
The Packaging Safety & Quality Manual demonstrates due diigence of the comp.
develoge ang impie of the packaging safety and quality ma

documents are trarslated Into pEropriate Languages as Necessary documents are fully
supporied by the completion of the records spocfied in this manul for the mositoring of planned
Actheities, maintenance and verfication of contrdl meaiures and by taling effoctive actions when nos.
conformity & encoustered.

Food Packaging Safety
The company i committed o supplying safe packaging to the food chain  As part of ths
commitment, ¥l products and proce wied in the f of food grade products are sbject

10 hazard analyus Baved on the Coden Almentarivs puidelnes to the applcation of 3 Harzard Analyus
and Rak Assessment (HARA) System. AR food safety hazaeds, that may reasonadly be expected to
occur, are identfied by this process and are then Adly evaluated and controlled 5o that our products
do not represent 3 direct or Indirect risk to the consumer. New information regarding food safety
hazards Is continualy reviewed by the HARA team 1o ensure that the HARA system and the pathaging
safety and Quality management systems are continually updated and comply with the latest food
packaging safety requirements.

Should the company be required 10 SUtioUrte afyy Srocess That may afect product conformity 1o the
defined standards of the Packaging Safety and Quakty Management System then the site will assume
contrel over this process. This s Rally defined in all Sub Contract Agreements

Communcation

The company has estabiithed and documented clear levels of communication for supplens,

CONractons, customers, reguiatony authorities and statl within the pachkaging satety and qualy
management system
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Packaging Safety and Quality Management System Documents

The top-level procedures of the Packaging Safety and Quality
Management System are as follows:

Section 1 Senior Management Commitment
PSM 1 Senior Management Commitment

PSM 1.1.1 Product Safety and Quality Policy
PSM 1.1.2 Food Safety Culture

PSM 1.1.3 Confidential Reporting System

PSM 1.1.4 Product Safety and Quality Objectives
PSM 1.2 Management Review

PSM 1.3 Responsibility and Authority

Section 2 Hazard and Risk Management System
PSM 2 Hazard Analysis and Risk Management System
See Hazard Risk Management Manual*

Section 3 Product Safety and Quality Management

PSM 3.1 Product Safety and Quality Management System
PSM 3.2 Document Control

PSM 3.3 Record Control

PSM 3.4 Specifications

PSM 3.5 Internal Audits

PSM 3.6 Supplier Approval and Monitoring

PSM 3.7 Product Vulnerability, Claims & Chain of Custody
PSM 3.8 Management of Outsourced Processes

PSM 3.9 Suppliers of Services

PSM 3.10 Traceability

PSM 3.11 Control of Non-Conforming Materials

PSM 3.12 Complaint Handling

PSM 3.13 Corrective Action and Preventive Action

PSM 3.13 Appendix Root Cause Analysis

PSM 3.13 Appendix Corrective Action Request

PSM 3.13 Appendix Preventative Action Request

PSM 3.13a Product Withdrawal Procedure

PSM 3.12b Management of Incidents

Section 4 Site Standards

PSM 4 Site Standards

PSM 4.1 External Site Standards
PSM 4.2 Building Fabric and Interiors
PSM 4.3 Utilities

www.ifsgn.com
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PSM 4.4 Site Security and Product Defence

PSM 4.4 Product Defence Assessment/Plan Summary
PSM 4.5 Layout Product Flow & Segregation

PSM 4.6 Equipment

PSM 4.7 Maintenance

PSM 4.8 Housekeeping and Cleaning

PSM 4.9 Product Contamination Control

PSM 4.10 Waste and Waste Disposal

PSM 4.11 Pest Management

Section 5 Product and Process Control

PSM 5.1 Product Development

PSM 5.2 Graphic Design and Artwork Control
PSM 5.3 Print Control

PSM 5.4 Manufacturing Process Control
PSM 5.5 Calibration

PSM 5.6 Product Inspection

PSM 5.7 Incoming Goods

PSM 5.8 Storage

PSM 5.9 Dispatch and Transport

Section 6 Personnel

PSM 6.1 Training and Competence
PSM 6.2a Personal Hygiene

PSM 6.2b Hygiene Code of Practice
PSM 6.3 Staff Facilities

PSM 6.4 Medical Screening

PSM 6.5 Protective Clothing

Section 7 Traded Products
QM 7 Traded Products
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The procedural templates are straightforward to use, they are in
Microsoft Word format and can be easily edited by the team to suit site
operations. As well as meeting the requirements of the BRCGS standard
the documents contain best practices for food packaging manufacturer.
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Supplier Approval and Monitoring
Introduction

The company has established, documented and implemented procedures for the approval and
monitoring of suppliers, which are maintained in order to ensure all purchased materials conform to
agreed specifications in order that the quality and safety of the end product is not compromised.

This is achieved by:

A defined Purchasing Procedure

Supplier Assurance and Approval

Verification of Raw Materials and Purchased products
Material and Service specifications

Scope

The scope of the procedures for supplier monitoring and approval includes all purchasing activities
that have an impact on the Packaging Safety and Quality Management System. Subcontracted
processes are managed as per PSM 3.8 Management of Outsourced Processes and suppliers of
services as per PSM 3.9 Management of Suppliers of Services.

Procedure

Initially suppliers are used because of their historic service record including Quality/Safety

Customer or Price. This ng point for an approved supplier list.
With the implementation of a controlled approved supplier list, suppliers who do not reliably achieve
specification are either delisted or if critical to the business, are given technical support to become
reliable. New suppliers are only added to the list following successful sampling and technical
approval. Customers can add a nominated supplier to the list. This nomination may be overruled
where product safety could be jeopardised.

Materials and Services can only be purchased using the Approved Supplier List. Orders for materials,
inks, dyes, chemicals, and packaging are raised and consignments of approved materials are called off
from approved suppliers against planned product order requirements.

The Approved Supplier List is maintained by the Quality Manager and includes details of the material
or service the supplier is approved to supply. Suppliers can only be added to this list after passing
through the Supplier Approval procedure. Suppliers can be delisted following supplier audits or poor
service levels. Rejected suppliers should be kept on the supplier data as delisted in order to help
identify delisted suppliers reapplying for inclusion.

pplier Approval and Moni

Owned by: Quality Manager

Authorised by: Ge

eral Manager "

i PSM 3.6 Supplier Approval and Monitoring [Compatibility Mode]
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Supplier Approval and Monitoring

New materials, services and suppliers are initially selected by the Purchasing Manager, who is
responsible for selection of vendors and subcontractors, and for negotiating supply contracts. On
selecting a new material, service or supplier the Planning Manager requests approval from the Quality
Manager. All new materials are then subject to the Design and Development Procedure. The new
material, service or supplier is assessed by the HARA team then approved by the Quality Manager
prior to supply. Criteria for selection, evaluation and approval of suppliers are recorded.

Supplier assessment includes evaluation of HACCP systems, product safety information, traceability
systems and legislative requirements. Key suppliers critical to food safety authenticity, legality and
quality are audited by a competent qualified auditor at least annually with a scope to include product
safety, traceability and prerequisite controls or are required to a valid certification to the applicable
BRCGS Global Standard or a standard benchmarked by the Global Food Safety Initiative (GFSI). For
approval based on certification the Quality Manager is responsible for confirming the validity of the
certificate and that the scope of the certification includes the raw materials purchased.

Where supplier audits are sub-contracted and completed by a 2nd or 3rd party, the company:

- verifies the competency of the auditor

= ensures that the scope of the audit includes product safety, traceability and prerequisite
controls

- retains and reviews the full audit report

In certain circumstances certification to a globally recognised quality management system that
incorporates an assessment of traceability and confirmation that products supplied are safe and legal
(such as a declaration of compliance) and a scope that includes the raw materials purchased will be
acceptable based on the Quality Manager's approval.

Where raw materials are purchased from agents or brokers the identity of the last manufacturer or
packer must be known and the manufacturer or packer subject to the same approval process.
Pmcnases via agents and bwkers are managed to ensure that the information for approval of the

is obtained from the unless the broker is
cemﬁed to the BRCGS Global Standard for Agents and Brokers or a relevant tandard benchmarked by
GFSl.

For suppliers of materials that have been asessed to be low sk  completed supplier questionnaire

(including product safety, verification of ility and ) may be used
forinital approval and then reissued and reviewed when there are changes and at a minimur every 3
years. All d supplier-provided are reviewed and approved by the Quality

Manager.

Document Reference PSM 3.6 5
Revision 0 28" December 2024

Owned by: Quality Manager

Authorised by: General Manager N

roval and Monitoring
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Equipment
Equipment Prerequisite programmes (PRPs)

When selecting and designing the PRP's the organisation has taken inta consideration the standards.
for site Equipment. These standards are to ensure that equipment is in production, storage and
warehouse areas is suitable for the intended purpose and does not present a hazard to food
packaging.

Located away from drains/drainage systems

Located in a place that facilitates good

Tocated for ease of access for cleaning, maintenance and monTtorng

Does not contain any loose moving parts over exposed Fond Packaging

Natices on equipment are cleanable and secure and mUSt NOE pose a risk to product safety,
legality or quality.

& v [ alwls|m

Has good access for hygiene

Equipment surfaces are smooth, impervious and free from cracks or crevices, made from
7 | suitable materials that will not affect, or be affected by, the product, cleaning agent or
cleaning system such as high grade stainless steel

Does not Include have glass, plastic, or wooden parts. MUSE not represent a foreign body
risk, product contact surfaces and corrasion free

Equipment located over product o product conveyors are lubricated with food grade
9 | lubricants and their use controlled so as to prevent the risk of contamination of preducts
and product contact surfaces

10| Is located so that it functions as per its intended use

11| Changeovers do not represent a Food Packaging safety Tk

12 |lseasytouse

13| Is easily cleaned

14| Has a cleaning procedure

15 | Has a cleaning checklist

16| Operators are trained to clean and are competent

17| Has effect to other plant or the work

18 | There enough space for access to all areas

‘Al equipment, equipment change parts and utensils have hygienic storage areas and racking
as required

0 | Eauipment and utensils are designed, constructed, installed, operated and maintained so as

not to pose a threat to products

21 P are trained to

22| Is easy to maintain

23| Engineers are trained in the planned d breakdown procedures.

Document Reference PSM 4.6 Eq

ment p,

Revision 0 28th December 2024

Owned by: Quality Manager

Authorised by: General Manager .
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Equipment

24| Condition of equipment is irequently assessed

g
New, or new-to-site equipment requirements are specified prior to purchase including the
1 | intended use of the equipment and the type of materials it will be handling. Suppliers are
required to provide evidence that equipment meets site prior to supply

For all new or new-to-site equipment with apen product contact surfaces the requirements,

for the surfaces are specified including any legal

For critical equipment/processes new, or new-to-site equipment requires authorisation from
the HARA team.

Equipment - Factory managed to ensure it does not represent

For all new or arisk-based i procedure is putin place

to ensure that product safety and integrity is during the instal

Delivery into the factory 1s discussed, planned and
i plans made

Any likely disruption

Sereening s putin place when required to maintain product safety and quality

Permits to work are managed by the project manager

Contingency plans are in place if the install

The installation area Is audited on a daily basis

1
2
3
0
5| Allcontractors and engineering stalf are briefed on hygiene standards
5
7
B
B

Thorough pre-production cleaning i

Equipment is signed off by the HARA Team Leader to confirm it is clean and free from
foreign bodies prior to first production

Equipment is signed off by the Engineering Manager ta confirm the installation is operating
correctly and safely

HARA plans, control measures, monitoring procedures, records and corrective actions are
updated ta include the new equipment.

For all new or new-to-site equipment training of relevant personnel is completed, new
aperating procedures, cleaning procedures, environmental monitaring schedules,

schedules and ints issued where applicable
to include the new equipment.

14| When applicable the New Product procedure is followed

‘GMR 015 Equipment Commissioning Checkist is completed to confirm saisfactory

5| installation, and that it meets
Removal of Equipment
Equipment that is not used or is taken out of service is irst of all cleaned and then stored
appropriately so that the equipment does not pose a product safety risk.
Document Reference PSM 4.6 Equipment -

Revision 0 28th December 2024
Owned by: Quality Manager
Authorised by: General Manager .
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Packaging Safety & Quality Management System Record Templates

A range of editable example record templates are provided which can be
used or adapted as required.

< PSMS Records =~ @0 ® < > PSMSRecords Fere)
Name Name

@ QMR 001 Management Review Record.docx 1 QMR 030 Glass and Brittle Plastic Register.docx

@ QMR 002 Training Record.docx @ QMR 031 GMP Audit Checklist.docx

@ QMR 003 Product Realisation Record.docx @ QMR 032 Vehicle Hygiene Inspection Record.docx

@ QMR 004 Design and Development.docx @ QMR 033 Outgoing Vehicle Inspection Record.docx

@ QMR 005 Supplier Evaluation Form.docx @ QMR 034 Pre Employment Medical Questionnaire.docx

@ QMR 005 Supplier Evaluation Summary.docx @ QMR 035 Visitor Questionnaire.docx

@ QMR 006 Process Validation Record.docx @ QMR 036 Product Recall Record.docx

@ QMR 007 Identification and Traceability Form.docx @ QMR 037 QC Online Check Sheet.docx

@ QMR 008 Register of Customer Property.docx @ QMR 038 Packaging Line Cleaning Record.docx

@ | QMR 009 Calibration Record.docx @ QMR 039 Goods In QA Clearance Label.docx

@ QMR 010 Food Packaging Safety Quality System Audit Form.docx @ QMR 040 Maintenance Work Hygiene Clearance Form.docx

@ QMR 010 Food Safety Quality System Audit Form.docx @ QMR 041 Changing Room Cleaning Record.docx

@ QMR 011 Non-Conformance Record.docx = QMR 042 Cleaning Equipment Colour Coding Chart.pdf

@ QMR 012 Corrective Action Request.docx @ QMR 043 Daily Cleaning Record for Toilets and Changing Rooms.docx

@ QMR 013 Preventative Action Request.docx @ QMR 044 Drain Cleaning Procedure Filler Areas.docx

@ | QMR 014 Supplier Self Assessment Form.docx @ QMR 045 General Cleaning Procedure.docx

@ QMR 015 Equipment Commissioning Checklist.docx @ QMR 046 Product QA Clearance Label.docx

@ | QMR 016 Return to Work Form.docx @7 QMR 047 CIP Programmes Log.xlsx

@' QMR 017 Hygiene Policy Staff Training Record.docx @ QMR 047 Process Change Approval Record.docx

@ QMR 018 Complaint Investigation Form.docx @ QMR 048 Minor Process Change Approval Record.docx

@ QMR 019 Audit Checklist.docx @ QMR 048 Sample Filler Cleaning Record.docx

@ QMR 019 Prerequisite Audit Form.docx @° QMR 049 Pipe Diameter Flow Rate Conversion Table.xIsx

@ QMR 020 Knife Control Record.docx @ QMR 050 QC Online Check Sheet.docx

@ QMR 021 Knife Breakage Report.docx @ QMR 051 Non Conformance Notification.docx

@ QMR 022 Goods In Inspection Record.docx @ QMR 052 CIP Chemical Log.docx

@ QMR 023 Equipment Cleaning Procedure and Record.docx @ QMR 053 Double Hold Label.docx

@ QMR 024 Glass Breakage Record.docx g° QMR 054 Supplier Register.xIsx

@ QMR 025 Metal Detection Record.docx @ QMR 055 Chemical Register.docx

@ QMR 026 First Aid Dressing Issue Record.docx @ QMR 056 Non Approved Supplier Sample Plan.docx

@ QMR 027 Cleaning Schedule.docx @ QMR 057 Warehouse Cleaning Record.docx

@ QMR 028 Cleaning Record.docx @ QMR 058 Product Recall Trace.docx

@ | QMR 029 Engineering Hygiene Clearance Record.docx @ QMR 059 Product Recall Test Record.docx

@ QMR 030 Glass and Brittle Plastic Register.docx @ QMR 060 Document Master List.docx

o d

h QMR 001 Management Review Record [Compatibility Mode]
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Sample Verification and Validation Record Templates are included

£ Validation Records ga = (L

Name ~

PRP Cleaning and Sanitation Validation.docx

PRP Control of Knives Validation.docx

PRP Control of Visitors and Sub-Contractors Validation.docx
PRF Glass Policy Validation.docx

PRF Hygiene Policy Validation.docx

PRP Maintenance Validation.docx

PRFP Management of Pests Validation.docx

PRP Metal Detection Validation.docx

oo
[}
I

{ Verification Records

MName

Control of Brittle Materials Verification Record.docx

Control of Knives Verification Record.docx

Despatch and Distribution Verification Record.docx

Glass & Brittle Material Breakage Frocedure.docx

Hygiene and Housekeeping Management Verification Record.docx
Hygiene Code of Practice Verification Record.docx

Maintenance Verification Record.docx

Management of Cleaning Verification Record.docx

Management of Pest Control Verification Record.docx

Metal Detection Verification Record.docx

DEo-08 = 3 Management of Pest Control Verification Record [Compatibility Mode)
Home Insert  Design  Layout  References  Mailngs  Roview  View

Management of Pest Control Verification gement of Pest Control Verification Management of Pest Control Verification

contro on ste?
Has the Quality Managi

controlfilefor each person whe performs pest management
servics on ste?
as s Getaned

qualified el Bicogist a the stan of the ontract and the
resuls documeted 3nd used to determine placement of
monitorng devices?
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* Hazard Risk Analysis and Assessment (HARA) Manual

The Hazard Risk Analysis and Assessment (HARA) Manual contains
document that supplement Packaging Safety and Quality Management
System Procedure PSM 2 Hazard Analysis and Risk Assessment
System and includes the following documents:

HARA 2.1.1 HARA Team

HARA 2.2 Prerequisites

HARA 2.3.1 Scope and Information

HARA 2.3.2 Product Description

HARA 2.4 Construction of Flow Diagrams

HARA 2.4.1 Flow Diagram

HARA 2.4.2 Flow Diagram Verification

HARA 2.5.1 Hazard Identification

HARA 2.5.2 Hazard Assessment

HARA 2.5.3 Identification of Control Measures

HARA 2.6.1 CODEX Decision Tree

HARA 2.6.1 Determine the Critical Control Measures

HARA 2.7 Establishing Validated Critical Limits for each CCM
HARA 2.8 Establishing a Monitoring System for each CCM
HARA 2.9 Establishing a Corrective Action Plan

HARA 2.10 Validating the HARA Plan and Establishing Verification
Procedures

HARA 2.11 Establishing HARA Documents and Records

HACCP Training

A PowerPoint HACCP training presentation is supplied to train your
HARA team in the preliminary steps to a hazard analysis, the principles
of HACCP and Instructions in implementing your HACCP system.

- ltgp&.ﬂm
= |
XA
= HACCP Training Guide
[+ -
3
[ - ‘
== . L.
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There is also a Hazard Risk Management Planning Tool and Instructions
The planner facilitates hazard assessment and includes the CODEX
Decision Tree.
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+ |HAZARD RISK ASSESSMENT PLANNER Dacislon Tres
2 Hazards that are not significant are controlled by GMPs.
3 Hazards that have significant risk but not CCPs should be controlled by GMPs and controls verified ‘Go to next Question
4 CCP's are controlled in the HACCP plan ‘Go to next Question
5 3 e That next step is a GCP
. '
& a |l B lo N ‘Modify **
7 el a|2e This is a CCP
a o 2 Ie
b i O a .
el Step Name Hazards Identified ! I Control Measure 1 el & .
F, Number : v = 2 3 a
Glass an brtle plastcs s Minimise glass in the factory and audit. Ensure glass breakage action and investigation N
9 systems are in place
s 3 s System for safe issue, return and disposal of blades. Ensure blade lass/damage action and
10 ades investigation systems are in place
o Pests 2 2 4 Ensure pest control systems are in place Y
. Wicrabiological 1 a Clearly communicate personal hygiene ru\es;:::nwre hygienic conditions are monitored by N
Analysed in the table are the
generic contamination hazards Dust and dirt 3|2 |6 Ensure all cleaning requirements are specified and are carried out as scheduled ¥
13 that may be present
~ ~ T
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3 Process Steps Entry Worksheet

a
Step
Step Na
g Number =
Analysed in the table are the generic contamination hazards that
. may be present throughout the manufacturing process. The
hazards detailed are not process specific and are controlled by
6 essential factory wide procedures.
5 2 Raw material source / receipt
2 3 Storage of raw material
s a Unpacked for production
10 5 Topping
4 » ACCP 001 Process Flow HACCP 003 Hazard List Ha: +

= e g T
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How the Hazard Analysis Risk Assessment Planning Tool Helps

A few simple steps take you through the hazard assessment and then
significant hazards which require critical control point assessment are
automatically highlighted.

You do not need to refer to the hazard decision tree to assess critical
control measures/points as all of the decision tree questions and actions
are included in the planner.

It makes the process of determining a critical control point simple,
answer the questions at each stage and the calculator will show when a
step is a critical control measure/point.

It enables you to present your HARA assessment in a clear and
professional manner.

It automatically starts to generate a HARA plan as you work through
your hazard assessment and critical control measure/points.

All your HARA Assessment information can be held in a single

- [IFE

Open the Excel file Hazard Risk Management Planner and the first sheet you will see is the Process Flow Entry
Worksheet

eee MDH - =
losort _Page Layout _ Formulas _ Data  Review  View
X

Hazard Risk Management Planner Instructions 1

HAZARD RISK MANAGEMENT PLANNER

» Process Steps Entry Workshes!

You can edit the
Step Numbers and
Step Names.

Note: your
changes will
appear on the
Hazard Risk
Management
Planner
Worksheet.

Hazard Risk Assessment Planner Instructions 2

Hazards and Control Measures are now Risk Assessed:

Risk Assess each Hazard by
considering the Control Measure.
First the Food Packaging Safety
Team assess the likelihood of the

hazard occurring and enter:

1 for Highly Unlikely
2 for Possible
3 for Likely

Then the Food Packaging Safety
Team assesses the severity of
the hazard and enters:

1 for Not Severe
2 for Could possibly cause illness
3 for Severe (Could be fatal)

All of the Food Packaging safety
hazards that score a 9 are
regarded as significant and form
the Significant Food Packaging
Safety Hazard List.

Document Reference Hazard Risk Assessment Planner Instructions 2
Revision 1 28" November 2024 (
‘Owned by: IFSQN
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Laboratory Quality Manual

A comprehensive Laboratory Quality Manual compliant with the
requirements of ISO 17025 is provided in Microsoft Word format. The
laboratory quality manual includes template records, procedures and
product sampling plans.

Name -

LABQM Laboratory Quality Manual.docx

LABR 001 Laboratory Audit Form.docx

LABR 002 Laboratory Training Form.docx

LABR 003 Laboratory Autoclave Record.docx

LABR 004 Microbiological Sample Plan.docx

LABR 005 Product Sample Plan.docx

LABR 006 QA Sample Plan.docx

LABR 007 Factory Sample Plan.docx

LABR 008 Daily Balance Calibration Sheet.docx
LABR 009 Laboratory Exception Report.docx

LABR 010 QC Online Check Sheet.docx

LPOL 001 Laboratory Quality Policy.docx

LPPRO 001 Laboratory Operating Procedure for the Autoclave.docx
MICRO 001 Enumeration of Total Viable Counts.docx

M & ©+ & 8 - A& LABQMLaboratoryQu... Q- Search in Document [
Home Insert Design Layout References Mailings Review View &t Share v

Laboratory Quality Manual

CONTENTS

L Quality System

b 2 Organisation and Management

3. Personnel

a, Laboratory Accommodation and Environment

5. Personnel Hygiene

6. Confirmation of Work and Client Requirements

7. Handling Test Items

8. Test Methods

9. Bench Practices

10. Assuring Quality of Results

11. Equipment, Calibration and Measurement Traceability
12. Calibration Standards / Reference Materials

13. Reporting Test Results

14. Records

15. Purchase of Outside Services, Supplies and Laboratory Consumables
16. Non-Conforming Work

Page 10f 31 4958 Words 0z
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www.ifsqn.com


http://www.ifsqn.com/forum/index.php/store/product/10-brc-packaging-safety-and-quality-management-system/
http://www.ifsqn.com/forum/index.php/store/product/10-brc-packaging-safety-and-quality-management-system/

IFSON BRCGS Packaging Safety and Quality Management
System Issue 7 Implementation Package

Introduction to the BRC Packaging Safety and Quality Management
System

This PowerPoint presentation introduces the BRCGS Standard and the
IFSQN BRCGS Packaging Safety Quality Management System
documents to the management team.

7 IFSQN BRC Packaging Safety & Quality Management System Issue 7
Animations  Slide Show  Review  View
i1 1 > 8 6 s 4

Indternatlonal

Food Safety & Quality Network

Introduction to the BRCGS Packaging
Safety Quality Management System

[—

 PACKAGING
satetys s
anagement 57

New Issu 7
Fdition

onal
|ncef!‘?v"qr"a‘

Qeeeepcccecececeeeeeee
=

International
Food Safety & Quality Network
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7 IFSQN BRC Packaging Safety & Quality Management System Issue 7
Animations  Slide Show  Review  View
11 10 9 ] 7 3 5 4

7 _& IFSQN BRCGS Packaging Safety Quality
. Management System

So, you can see that the IFSQN BRCGS

Packaging Safety Quality Management Syste! ..
documents match the clauses of the BRCGS % II:SII"
standard, this is for ease of implementation. £ B sa,m;nusliﬂfm

We will now go through the documents.
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The PowerPoint presentation show how the IFSQN BRCGS Packaging
Safety Quality Management System documents match and comply with
the clauses of the BRCGS Global Standard for Packaging Materials
Issue 7 for ease of implementation.

MB wvr & = 7l IFSQN BRC Packaging Safety & Quality Management System Issue 7 v O~

Home Insert Design  Transitions  Animations  Slide Show Review  View &+ Share v
12 10 9 8 7 6 s 4 T

25

” Section 1 Documents

PSM 1.1.2 Food Safety

=== | |- Culture —
e Expected Behaviours
% .
29 o
30 _

31

" Slide 23 of 102 English (United Kingdom)

O wo- i i IFSQN BRC Packaging Safety & Quality Management System Issue 7
Home Insert Design  Transitions Animations Slide Show N View
_ 12 11 10 a 8 7 6 s 4

&+ Share ~
12

‘lEEEL | Section 5 Product and Process Control
e | | PSM 5.1 Product Development
= PSM 5.2 Graphic Design and Artwork Control
== PSM 5.3 Print Control
PSM 5.4 Manufacturing Process Control
) — PSM 5.5 Calibration
* i PSM 5.6 Product Inspection
omia| | PSM 5.7 Incoming Goods
T | o PSM 5.8 Storage
PSM 5.9 Dispatch and Transport
SE=== (9 International
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Internal Audit/Inspection Training

An illustrated Internal Audit training presentation is provided to use to
train in your Internal Audit procedure.

M@ & « + & 5 {0 IFSQN Internal Auditor Training Guide BRC Packaging FSMS (Read-Only) Q- @~

Home Insert  Design Transitions Animations Slide Show Review  View &t Share
= 22 11,10 & 8,7 & 5 4,3 2 1 06, 1 2, 3 4 &5 6 7 & 9 10 11 12

I (19 International

Internal Auditor Training Guide
BRCGS Packaging Safety Quality Management
- System

n

: TFSON
i BRC PACKICHS
ussn'::‘:“' gt

v
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atiedd
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A GMP Inspection training presentation is provided to assist in training
your auditors to carry out Housekeeping and Hygiene Inspections.

ME ovu- & 7 Internal Audit Training - Factory GMP Audits (Read-Only) v Search in Presentat (O
Insert Animations  Slide Show  Review &t Share v
7 6 H 4 2 5 0 2

Doors Closed.
Neat & Tidy Spaced Pallets.

Scores of 4 or

5 for this

International
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Internal Audit/Inspection Forms

Includes Sample Completed Audit, Inspection & Corrective Action forms

0 G 8 Samplo Food Safety Quality System Audit Form [Compatibility Mode

e insert  Design  Layout  Referer jlings  Review

Food Safety System Audit Form Food Safety System Audit Form
safety Qualty System Audit Form eotabished.
Dote of Audi: 1+ December 2023 Time of Audit: 14.00Wrs
o be completed by 25" December 2023
Manual: Food Safety | Document Area: Storage and Transport & segregation in place to prevent cross-contamination.
o be completed by 8 December 2023
Non Conformances Found (155 ining record
Non-Conformance Notification 0001 raised (Minor) - There was no spacing between To be completed by 8 December 2023
pallets for inspection. Packaging In storage was not wrapped for protection. [ o Corrective Action Request Numbers Rased i BoxBslow. |
H ‘Non-Conformance Notification 0002 raised (Major) - Goods transferred to the "0001/0002/0003/0041005.
Gaode Date:
were found on the loor. e o o
Name (Auditee) Date:
saparate from other storage and it was not maintained i aclean and tidy conditon. -
Ton-Conformance Notihcation 0004 rased {Minor - Cod store door Gaes ot have 575 Werehouse Mon Whrchoase Wanager 1° December 2023
curtains and was left open. Actions and Corrective Actions Off Audit Form
‘Non-Conformance Notificat Name (Auditor) Signature (Auditor) Date:
- controlled & segregation in place to prevent cross-contamination. Anne Auditor e Auditon 25% December 2023
Notfication 0006 aised (Mafor - E3ch membe
training record, especiallystaf who are carrying out crtca product checks.
mnumn-nwmmmmmE
Non-Conformance Notification 0001 - All staff to be briefed. Spacing is required in
Tobe completed by 25" December 2023
They
foor.
To be completed by 8% December 2023
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Start-Up Guide

We provide a Start-Up Guide to assist you in navigating your Packaging
Safety and Quality Management System.
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Implementation Workbook

A New Implementation Workbook is also included with this Issue 7
compliant package.

The workbook is designed to assist in the implementation of your
BRCGS Packaging Safety and Quality Management System. It is
divided into 8 steps in a logical sequence that assists you in
implementing your packaging safety and quality management system
effectively:

v’ Step One: Introduction to the BRCGS Packaging Safety and
Quality Management System

Step Two: Senior Management Implementation

Step Three: Implementation Plan

Step Four: Packaging Safety and Quality Management System
Step Five: Hazard Risk Management Implementation

Step Six: BRCGS Implementation & Training

Step Seven: Internal Auditing/System Assessment

Step Eight: Final Steps to BRCGS Certification

AN N N NN YR
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Free online support via e-mail

Finally, don’t forget we offer free online support via e-mail to assist you
in developing your Packaging Safety and Quality Management System.

To order the IFSQN BRCGS Packaging Safety Management
System for Packaging Manufacturers click here

Making BRCGS Certification Achievable
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Many organisations found in the industry, have limited resources
available to develop product safety and quality systems, and so find it
difficult to implement a compliant system.

The IFSQN BRCGS Packaging Safety and Quality Management System
Package is designed to help organisations tackle the task of
Implementing an effective system and progress to certification. As Tony
Connor of IFSQN explains the BRCGS Packaging Safety and Quality
Management System Package gives organisations a head start in
developing their system and preparing for certification:

“The system includes procedures covering a comprehensive range of
prerequisite programmes which enable an organisation to put in place
fundamental packaging safety procedures that are compliant with the
BRCGS Global Standard for Packaging Materials Issue 7. The
system also provides guidance on how to manage and implement a
hazard analysis & risk assessment (HARA) system and determine
critical control measures (CCMs).”

“As a bonus the IFSQN BRCGS Packaging Safety and Quality

Management System Package is backed up by expert support which
Is always available to provide assistance in developing the system.”

For more information on the BRC Packaging Safety & Quality
Management System contact us here
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